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APPETIZERS | OPEKTIKA

PITAROUDIA | MITAPOYAIA 15.0

Smoked eel, Rhodian zucchini fritters, cold tomato sauce, Rhodian ladopita,
greens puree, cumin

KanvioTo x€A1, podiTikol KOAOKUBOKePTEDES, KpUa odAToa vToudTag, podiTikn
AaddmiTa, noupgg and xopTd, KUUIVO

KING CRAB | BAZIAIKO KABOYPI 16.0

King crab, fish roe cream, crispy shiso, nori dust, mustard caviar, ikura,
samphire

BaoiAikd kaBoupi, Aeukdg Tapaudg, Tpayavo shiso, kauugvn okdévn Nopi, xafidpr
pouoTdpdag, auyd coAouou, KpiTauog

CRAYFISH TARTARE XO | TAPTAP KAPABIAAX XO 22.0

Crayfish tartar, aged ponzu veil, fried pork fat, XO sauce
Taptdp kapaPidag, nénAo naiaiwuévng Ponzu, Tnyavité Ainog xoipivod, cdAtoa XO

BEEF TARTARE | TAPTAP MOXXAPI 20.5

Beef tartare, topinambur and black garlic puree, pickled mustard seeds,
anchovy emulsion, pickled seaweed, egg veil. Combined with bone marrow
TdpTtap pooxdpl, KPEUA aykivdpag lepoucalnu kar uaupo oképdo, nikAa civdni,
yaAdkTwua avrlouyiag, nikAa and gukia, nénio auyodu.

ZuvodeueTai and Ynté pooxapicio uedoUAl

PASTOURMA TUNA TATAKI | TONOX TATAKI MAXTOYPMA 19.0
Tuna with pastourma herbs, white and green asparagus, vitello tonato foam,

caper chutney

Tévog ue unaxapikd nacToupud, Asukd kai npdoiva anapdyyia, appdg BiTéAo TovdrTo,

TOATVEl KANNApPNG

VEGETABLE COOKED ON THE CHARCOAL 13.5
ANAXANIKA ME EMA®H XTA KAPBOYNA

Roots, glazed BBQ, sheep tzatziki with coriander, almond
Pieg, yAdoo undpunekiou, npdBeio 1¢atliki ue kOAiavdpo, auuydaio

SEAFOOD ARANCINI | TTOYBAPAAKIA ©AAAZZINQN 17.5

Seafood arancini, sushi rice, dashi egg-lemon sauce, coriander, starmoss
Arancini 6alacoivav, sushi rice, dashi auyoAéuovo, auyd coAouou, kSAiavdpog, pUK:
starmoss

THE CAULIFLOWER | TO KOYNOYTIAI 16.0

Fried cauliflower, pecorino Romano, glazed soy sauce, black pepper,

fresh truffle, chimichurri, hazelnuts

Tnyavité kouvounidi, nekopivo Poudvo, yAdoo odyiag, yaupo ninépi, ppgokia Tpolpa,
TOIMITOOUPI, POUVTOUKIQ



HAMACHI CEVICHE | MATIATIKO XEBITZE 19.0

Marinated hamachi, burned feta cheese, greek salad consommé with lime,
tomato vinegar, parsley oil, chili extract

MayidTtiko uapIve, Kauueévn PETa, vepd xwpIdTIkNG ue Adiu, EUdI vioudTtag, Add:
uaivravou, andoTtayua ToiA

TACO STIFADO | TAKOZ XTI®GAAO 15.0

Beef stifado, sour cream, coriander, pickled shallot, ladopita
Mooxdpr oTipddo, &ivri kpgua, kKOAIavdPOG, NikAa KOKKAp!, AaddmiTa

HOKKAIDO SCALLOP FRICASSEE | XTENI ®PIKAXZE 17.0

Cured Hokkaido scallop, sea lettuce, fricassée sauce, dill, fennel, Nori oil
Maoté Xokdivro xTévi, uapoUAl TN BdAacoag, odAtoa ppikacéE, pouvtes dvnbo,
uépabog, Addi Nori

SALADS | >ANATEZ

PICKLED OCTOPUS WITH CHIKPEAS TEXTURES 18.0
MKAA XTATMOAI ME MOPO®EZX PEBYOIQN

Pickled octopus, charred lemon dressing, fermented cherry tomatoes,
pickled fennel, red pepper chutney with chocolate, chickpea espuma,
tomato powder

MikAa xTanddi, vipgoivyk kKauuéva Aeudvia, vrouarivia {0uwong, nikAa @ivokio, TOATvel
KOKKIVNG MinePIA¢ e 0oKoAdTa, ecnouua pefubioy, noudpa vroudTrag

GREEK | EAAHNIKH 15.0

Variety of tomatoes carpaccio, Mykonian Kopanisti espuma, pickled
cucumber, pickled onion, pepper drops, infused olive oil, crumble sourdough
bread with caper

Ntoudta 1vkag kapndTtoio, eonouua konavioTr) Mukdvou, nikAa ayyoupi, nikAa
KoeUMUSI, OdKpUQa MiNePIAS, ApwUATIKO eAaidAado, KodunA xwpidTiko Ywui ue
Kkannapn

BEETROOTS | MANTZAPIA 17.0

Colourful beetroots, beetroot leaves, olive oil-lemon dressing, macadamia
nuts, herbed yogurt, candied ginger, raspberry vinegar

MoAuxpwua navrldpia, navilapdpuiia, AadoAguovo, HakavTEula, yIaoUpT! HUPWSIKWY,
Zaxapwtd 1¢iviiep, EUdI ougoupo



PASTA-RISOTTO | MAXTA-PIZOTO

CRAYFISH | KAPABIAA 28.0

Linguine, crayfish, greek herbs, butter sauce, black garlic
Aiykouivi, kapaBida, eAAnvikd uupwdikd, cdAtoa BouTupou, Haupo okopdo

LOBSTER | AXTAKOZX 80.0

Linguine, lobster, bisque, lobster oil, lime
Alykouivi, doTakdg, unok, Addr actakod, Adiu

BEEF OXTAIL | MOZXAPIZIA OYPA 27.0

Paccheri, slow-cooked oxtail, Kilados shrimps, aged graviera cream, truffle,
tomato sauce, citrus fruits

ldkepl, pooxapioia ciyouayeipeugvn oupd, yapides KoiAddag, kpgua naiaiwugvng
ypaBiépag, Tpoupa, cdAToa vioudTa, ecnepidosidn

CARBONARA | KAPMIMONAPA 21.0

Spaghetti, Mykonian louza, smoked pork cream, bacon crumble,

crispy Enoki, raw pepper

2nayyem, Aoula Mukdvou, KanvioTr) KPEUa xoipivoU, KpaunA unéikov, Tpayavo Enoki,
vwno mnepi

ORZO | KPIGAPOTO 32.0

Orzo, shrimps prosciutto, smoked eel, Australian sashimi striploin, lime
Kpi1Bapdki, yapidec npooouTto, kanvioTd x€Ai, sashimi striploin AucTpaliag, Adiu

SQUID | KAAAMAPI 25.0

Yakitori squid, risotto leek, gremolata, lime foam
Yakitori kaAaudpi, pildTo NPACOCEAIVO, YKPEUOAQTA, appdG Adiu



MAIN COURSES | KYPIQX MIATA

MONKEFISH | MEZKANAPITZA 26.0

Monkfish, topinambur and black garlic puree, beetroot lasagne, cucumber
beurre blanc, dill oil and fresh codium seaweed

MeokavdpiToaq, MOUPES aykivdpag lepoucaAnu kai paupo oképdo, Aaldvi and
navrldpl, unep unAavk ayyoupt, Addt dvnbou kar ppEckKo pUKI KOSI0

BLACK COD WITH MISO 36.0
MAYPOZ MMAKAAIAPOX MISO

Black cod, grilled artichoke, lemon greens cream, crispy buckwheat,

miso sauce

Maupo¢ unakaAidpog, Yntn aykivdpa, cdAtoa and Aguovdra xopTa, Toayavo
payonupo, odAtoa miso

SEABREAM | ®ATKPI 28.0

Seabream, bread crust with Lefkados salami, leek tartare, cherry tomatoes,
cauliflower puree, fennel consomme

daykpli, kpouoTa YwuioU e caldui Aeukddog, TapTdp Npdoo, vTouaTivia, NoupéE
Kouvounidl, KOVOOUE (PIVOKIO

IBERICO PORK | XOIPINO IBERICO 27.0

Iberico pork, celeriac pastrami, onion stifado, apple Hoisin sauce
Xoipivé kapé, nacTtpdui oeAivopilag, kpeupuudia oTipddo, Hoisin cdAtoa uriAou

SKIRT STEAK | AIAOPATMA 30.0

Beef Black Angus, Romanesko, bisque sauce, potato roll, thyme
Mooxdpi Black Angus, Romanesko, odAtoa uniok, poAd nardrag, Buudpr

RIB EYE 38.0

Black Angus Uruguay, Foie gras sauce, wild mushrooms, celeriac puree with
pistachio

Black Angus Oupouyoudng, cdAtoa Foie gras, dypia pavitdpia, noupé oeAivopilag e
QUOTIKI Ailyivng

CHICKEN | KOTOMOYAO 22.0

Chicken, fregola, raisins, crispy prosciutto, hazelnut, gorgonzola
Koténoulo, ppgykoAa, oTapideg, Tpayavo npocouTo, (pOUVTOUKI, YKOPyKovT{OAa

MOUSAKKA | MOYZAKAZX 19.5

Braised lamb, eggplant cream with pine nuts, potato, eggplant, béchamel
sauce, fresh truffle, nutmeg oil

ZiyouayeipeUgvo apVvi, Kogua ueAitldvag ue Koukouvdpi, Natara, ueAit{dva, unecauél,
PPEOKIA TPOUPA, AddS! HOOXOKAPUSOU

PORTOBELLO 18.0

Grilled portobello, cauliflower puree, black garlic, pickled mushroom,
potato roll
Wntd noprounglo, noupgg kouvounidi, uaupo okopdo, MikAa uavitdpi, poAd Natdrag



DRY AGED & WAGYU CUTS
KOTEZ =ZHPHX QPIMANXZHX & WAGYU

ENTRECOTE, FRANCE 35 DAYS 1KG 55.0
SMMAAOMIPIZOAA, TAAAIA 35 HMEPQN 1KG

T-BONE, FRANCE 35 DAYS 1KG 60.0
T-BONE, TAAAIA 35 HMEPQN 1KG

WAGYU A5 STRIPLOIN, KAGOSHIMA 200GR 90.0
WAGYU A5 STRIPLOIN, KATKOZIMA 200GR

STRIPLOIN MS5, AUSTRALIAN 250GR 42.0
STRIPLOIN MS5, AYZTPAAIA 250GR

SIDES
PUREE | MOYPEX 5.0

Miso sweet potato lime / Cauliflower / Celery root
Mukonatdra ue miso kai Adiu / Kouvounidi / ZeAivépila

VEGETABLES | AAXANIKA 5.0

White and green asparagus / Colourful beetroots / Country potatoes
Aeukd kai npdoiva onapdyyia / MoAuxpwua navrldpia / Matdra onaoTrj (country)

FRESH TRUFFLE | ®PEXKIA TPOY®A 5.0



DESSERTS | TAYKA

PEACH | POAAKINO 13.0

Peach textures, coconut crumble, lime foam, meringue, peach sorbet
YpEg poddkivo, kKpaunA kapudag, agpag Adiu, HAPEyKA, copung POoddKIVO

CITRUS TARTE | TAPTA EXMNEPIAOEIAQN 12.0

Pate Sablee, kaffir lime, yuzu curd, citrus confit, chili honey, walnut pastel,
tangerine sorbet

Pate Sablee, kaffir Adiu, yuzu curd, confit ecnepidoeidwyv, uéAi Toidi, NAcTEA KapUd,
copung Uavrapivi

MATCHA ECLAIR 13.0

Crunchy eclair, white chocolate namelaka, matcha, crunchy bitter chocolate,
milk chocolate ice cream, pineapple, pepper

Toayavd eclair, namelaka Asukric cokoAdTag, matcha, Toayavr unitep cokoAdra,
naywré cokoAdTa ydAakTog, avavd, ningpi



INFO

1
:
: XPHZIMOMOIOYME EAAIOAAAO TA TO MATEIPEMA & HAIEAAIO TIA TO THIFANI.

' We use olive oil for cooking and sunflower oil for frying.

: *KATEWYIMENO MPOION *Frozen product

' ATOPANOMIKQZX YNEYOYNOZ : OEQAOPOX MMAPZOYKAZX. In charge: Theodoros Barzoukas.
: OMNA TAX A, 9%-17%. YNAPXEI AEATIO MAPAMONQN XTHN EZOAO. Complaint forms are available at the exit.
1 O KATANAAQTHZXZ AEN EXEI YITOXPEQXH NA NMAHPQXEI EAN AEN AABEI TO NOMIMO TMAPAXZTATIKO XTOIXEIO.
' Consumer is not obliged to pay if the notice of payment has not been received.

: NAPAKAAQ ENHMEPQXTE TON ZEPBITOPO XZAZX, MPIN TH MAPATTEAIA, TIA TYXON AAAEPTFIEXZ 'H AYZANEZIA.
' Please inform your server, before placing your order, of any food allergies or intolerance
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